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CAJJLIYLO^:  SEHVSD  U  Dir3^£HEl-TT  WAYS 

Caaliilover  is  a  good  veget?.ole  to  cliiioge  for  the  Christmas  or  other  specie 
dinner.  It's  easy  to  prepare  and  it's  one  of  the  r.ost  aristocratic  nenbers  of  the 
calDhage  far.iily.     Serve  it  plain,  seasoned  '.vith  salt  and  pepper  and  nelted  outter 
or  dress  it  np  "ith  a  tasty  sauce.. 

The  picture  illustrates  plain  "boiled  caiiliflo'^er  •'r-ith  a  "hite  sauce,  A 
sprinliling  of  paprika  pepper  or  chopped  p.arsley  v'ould  brighten  it  up  and  add  to 
the  flavor,  and  so  '."^ould  sone  cheese  in  the  scuce  as  described  in  the  recipe  belc:- 
fron  the  Bureau  of  Hone  Sconoir.ics,  U.S.  Department  of  Agriculture,,     On  sone  ex- 
ceptional occasion  you  night  serve  cauliilo^^er  v:ith  Eollandaise    sauce,  nade  of 
butter,  egg  yolks,  and  lenon  juice,  Sone  people  like  a  tonato  or  Spanish  sa.uce 
for  a  chojige.  You  can  use  the  sane  sauces  rhether  the  head  of  caulif lovar  is  left 
Trhole  or  broken  ap£.rt.  Or  sii'-ply  saason  the  dish  -.Tith  nelted  butter,  salt,  ojid 
pepper. 

Ca.uliflO".-er  au  G-rg.tin 

1  nediun-sized  cauliflo-.7er  l/h  teaspoon  salt 

2  tablespoons  flour  l/2  cup  grated  chjese 
2  tablespoons  butter  or  other  fat  1  cup  buttered  cru:::bs 
1  cup  nilk 

Select  a  close  v/hite  head  of  caulif lO'Tcr.  xlenovc  the  green  leaves,  and 
retain  the  r^ost  tender  ones  to  cook  Trith  the  cauliflo-.rer.  Break  the  head  into 
floT'crlets,  and  v^^ash  thoroughly  in  cold  water.  Drop  the  cauliflo^^'er  into  enough 
lightly  salted  boiling  :7ater  to  cover,  le^.ve  the  pan  uncovered,  and  cook  for  £!,bout 
15  ninutes,  or  until  tender.  Like  all  of  the  cabbage  fanily  caulif lo-ver  contains 
sulphur  conpounds  rhich  cause  it  to  turn  reddish  brcnn  in  color  and  becone  strong 
in  flavor  if  overcooked  or  cooked  "vith  the  lid  on  the  saucepan. 

Prepare  a  scjuce  of  the  flour,  fat,  nilk  and  salt.  Add  the  cheese  and  stir 
until  nelted.  Place  the  cauliflo-or  in  a  greased  balding  dish,  pour  over  it  the 
sauce,  cover  v-ith  the  breed  cr-arebs,  bake  for  about  20  ninutes  in  a  noderatc  ovon, 
or  until  the  crunbs  are  golden  brovrn,  -and  serve  fron  the  dish. 

Tnen  plain  boiled  cauliflo '  cr  is  left  over  it  is  excellent  in  any  vegot-able 
so.lad.  Try  it  T/ith  strips  of  pinicnto  for  color  ojid  chopped  celerj^  for  crispness, 
and  if  you  gro-;  your  o-<7n  couliflo--cr  don't  overlook  its  possibilities  in  both 
sT7eet  and  sour  pickles, 
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